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I invite you to thumb 

With T * r ° Ugh my “ttle book 
with a hope, you may find 

An + Someth ing different to cook 
Ail through my life, ’ | 

I ve heard it said v J 

A , head U,Sh “■ “ 

At Pleasing their men. 

My girls have done well, 

To e rS ght ° U l their berets 
Min* ^ my b °° k Sell. 

“ina, the eldest, 

Ym,’?f ith h ? r famiI y small 
You 11 see has done well 

in the culinary call 
Jo taught Home Ec 

Way out in the west 
Where many a fine student 

Ber,h C a m a e nd h E, 0 sie gh the best 

My elder sons’ wives 
Delight their families 

With good cakes and pies 
Mary adds to her talent, 

Foods found on the coast 

Her ivr a i? a ? d West matures 
Make all 0 f us boast. 

E e ™u W1 . fe of my son 

Whos a potato chip maker 
Is a wonderful cook 

And an excellent baker 
Lenora operates 

An . Tbe 9 Id Chim ney Inn 

d Thp S n°M e much in cookery 
The public to win 

Eunice and Helen 

TPinH With their many sons 

find no end in cooking 
Pies, sake? and buns, 


1953 


I wanted to publish 
An /. n improved edition 
And decided to do so 
,° n one condition 
Tha RnTh l0V , ely granddaughters, 

Both real and in-law 

Wh U ^r thelr reci P e s 
Th a , Willtn 1 tas ted and saw 
They responded so well 
,, I'm happy to state,’ 

My family cookbook 
Is now up-to-date. 

I dedicate this book 
To my family fi ne 
Whose secrets I’ve sought 
* *sfS To combine with mine. 
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Barbara Nicolay 








APPETIZERS 

POTATO CHIP “DUNK” 


COCKTAILS 

Elsie S. Nicolay 


1 pkg. cream cheese 

54 tsp. onion juice or grated onion 

tbsp. horseradish 


Cream ingredients until thoroughly mixed and soft with a fork or 
electric mixer. Add enough coffee cream to make mixture of spreading 
consistency. Place the bowl of spread in the center of a large plate or 
platter and surround, with potato chips, (New Era, of course). 

Other tasty “dunking” mixtures for Potato Chips— 

1. Rub a bowl with a tcte of garlic. Cream bleu cheese, cream cheese and 
Worcestershire sauce to taste. 

2-—Combine softened cream cheese and anchovy paste with finely 
chopped onion. Moisten with cream until “dunking” consistency. 

3. Chop chicken livers very fine. Combine with chopped hard boiled 
eggs and moisten with Worcestershire sauce or lemon juice. 


HOT CHEESE BALLS 


Lenora Dotten 


% lb. grated cheese (medium or strong) 
54 lb. butter or oleo 
1 c. flour 
Dash cayenne 


Mix cheese and butter, add flour and cayenne and mix well. Form into 
small balls. Bake on a cookie sheet 15-20 min. 400°. Serve hot. May be 
mixed the day before and left at room temperature over night. Wonderful 
at a buffet wedding table, with salads, or as a snack. 


DAINTY COCKTAIL BISCUITS 


Helen Pierron 


2/3 cup flour 
54 tsp.. salt 
8 tbsp. grated cheese 


1 54 tbsp. butter 

2 or 3 tbsp. milk 


Mix and roll as for pastry, spread with deviled ham mixture. Roll as 
for cinnamon rolls, slice thin and bake in hot oven. (Roll pastry thin and 
cut in small rounds so the biscuits will be dainty.) 

The deviled ham is made with any kind of ham ground;and seasoned 
with prepared mustard. 

T . - 

CRAB MEAT SANDWICH Lenora Dotten 


1 can crab meat mixed with cream sauce as follows: 
1 54 tbsp. flour 
154 cups milk 
154 tbsp. butter 

Mix—put on toast points and broil in oven. '* 


CREAM CHEESE AND CHIPPED BEEF APPETIZERS Lenora Dotten 

Season cream cheese with onion, salt, and a small amount of salad dress¬ 
ing. Make into a small roll about the size of a lead pencil,.Wrap a piece 


of chipped beef around the cheese, fasten with toothpick a 
until meat is frizzled. ■ 


broiler 










MELON BALL COCKTAIL WITH GINGERALE SHERBET 

Helen Pierron 

Fill cocktail glasses with balls cut from various kinds of melons and 
just before serving add balls of Gingerale Sherbet made as follows : 


2 cups boiling water. 

1 cup sugar 
Grated rind of 1 orange 
1 tbsp. gelatine 


54 cup cold water 
1/3 cup orange juice 
54 cup lemon juice 
2 cups gingerale 


Combine boiling water, sugar and orange rind, cook 5 minutes. Add 
gelatine, softened in cold water and stir until dissolved. Cool, aad iru.t 
juices and gingerale and freeze. 




BEVERAGES 

FRUIT PUNCH WITH LIME SHERBET Eunice Sellers 

Make a good lemonade, using at least 12 lemorfs, (this should make aW 
one gallon of lemonade). Add the juice of 12 oranges and a large can o 
pineapple juice, pear juice may also be added. Be sure to keep it ye o\ 
in color. Chill and then pour into large container add large chunks of ic 
T o each punch bowl of punch add one bottle of sweet gmgerale Use ic 
cream dipper or large round spoon and float rounds of lime sherbet on top 
of punch PP Should be served in tumblers, in each tumbler serve a round 
of sherbet and fill up with punch. Serve each guest with a straw and a 
spoon. Delightful for a garden party. 

MULLED CIDER Dorothy Deal 

1 qt. sweet cider 
5 whole cloves 
3 whole allspice 

Mix all together and heat over a low flame stirring often for about Id 
minutes. Strain and serve hot. Serve 6. 


2 c grape juice 
A 2” piece stick cinnamon 


HOT SPICED GRAPE JUICE 

5 whole cloves 
y 2 c sugar 

Bring to boiling point and boil 2 minutes. Add: 

1 tbsp. lemon juice 

3 tbsp. orange 
Strain and serve hot. 

FOUNDATION PUNCH > ” 

8 oranges - 

4 lemons 

c sugar 

WaterMo mtke one gallon 


Dorothy Deal 


Mary Deal 
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GRAPE PUNCH 


1 part foundation punch to 1 part grape juice. 

STRAWBERRY OR RASPBERRY PUNCH 

1 part foundation punch to 3 parts strawberry or raspberry juice 

CRANBERRY PUNCH OR PINEAPPLE PUNCH 

3 parts foundation punch to 1 part cranberry juice or pineapple juice. 


COCOA 

2 tbsp. cocoa 
4 tbsp. hot water 
Va tap* vanilla 


Patty^Deal 



Spk. salt 
1% c milk 


, sugar, salt and hot water;? add milk, heat; add vanilla and 

11 * 


tSTED COFFEE Nonnie Dotten 

ups iced coffee 
y 2 pint vanilla ice cream 
1 cup milk 

Combine ingredients in order given. Shake in a cocktail shaker until 
well blended and ser/e in tall glasses. Serves four. 


Mary Deal 


3 gallons water 
48 whole cloves 
2 sticks cinnamon. 


HOT PUNCH OR RUSSIAN TEA 

1 46 oz. can orange juice 

2 small cans lemon juice 

3 lbs. sugar 
12 tbsp. black .tea 

Put spices and tea in a bag, put in water and boil 20 minutes. Add juices 
and sugar, bring to a boil. Remove bag when seasoned to taste. Makes 5 
gallons and serves 80 to 100 people. 

BREADS 

QUICK BREAKFAST COFFEE CAKE Lenora Dotten 

Use one of the muffin mixes—without cornmeal. (Duff’s is best.) Use 
a little shortening with the !jt[uid for the dry mixtures. Make a crumble 
of brown sugar, butter and cinnamon. Use an iron skillet greased with 
butter. Make a thin layer of the batter and sprinkle the crumble quite 
liberally. Continue this until the skillet is about an inch from the top. 
Place in a moderate oven and bake 20 to 30 minutes. Slice and butter as 
you woaM; bread or cake. 


BANANA BREAD 
x / 2 c. butter 

Hf sugar 

2 eggs 

3 bananas 


Elsie King Nicolay 

1 tbsp. sour milk 

1 tsp. soda * 

% tsp. salt 

2 c flour 


Mix and bake 1 hour. It is nice baked in two small loaves or.a; flat pan. 









Bertha Nicolay 


CORN BREAD 

Sift together, 

1 c. flour 1 tbsp. sug£ 

2 c yellow cornmeal 1 tsp. salt 

1 tsp. baking powder 

Add 2 c. buttermilk with 1 tsp. soda dissolved in 
well. Add 2 tbsp. melted shortening. Bake in grt 
oven. 


it. Add 2 eggs and beat 
:ased pans in moderate 


ixgmia Nicolay 

Sift together, 

2 c flour 

1 c whole wheat flour 
\y 2 c. boiling water, cool 1 tsp. salt 

Beat 1 egg and add 2 c brown sugar. 4 tbsp. melted shorten^; an<l 1 c 
chopped nut meats. Combine egg mixture with dry ingredient^ and (fate 
mixture alternately. Divide into two loaf pans and bake at min. 

CINNAMON ROLLS Mother Nicllay 

2 cups hot water 54 cup sugar 

1 tsp. salt 2 tbsp. butter 

Mix and cool slightly. Add 2 beaten eggs and 2 cakes yeast dissolved in 
54 cup luke warm water. Add 3 cups flour and mix well. Add 4 cups flour 
and mix well. Set in ice box over night or at least for four hours. Roll out 
oblong, brush with melted butter, sprinkle over cinnamon, raisins and 
brown sugar. Roll and cut as for cinnamon rolls and set in pan to raise 
in which has been melted 2 tbsp. butter and 54 cup brown sugar. Let rise 
154 to 2 hours. Bake at 375 degrees. 


DATE BREAD 


ICE-BOX TEA ROLLS Mary Deal 

2 cakes yeast 1 cup boiling water 

1 cup cold water 1 cup melted lard 

34 cup sugar 1 tsp. salt 

3 eggs About 6 cups flour 

MixUlard* sugar, hot water, cold water, except a little to dissolve yeast 
in, weft beaften eggs and salt. Add yeast which has been dissolved in luke 
warm water. Sift flour in one cup at a time and mix well. Should be rather 
a stiff dough and may take a little more than six cups of flour. Pul 
in ice box over night. Can take a portion any time to make rolls. Let rise 
about three hours before baking. Dough will keep in ice box one week to 
ten days. 

LOUISE’S SHREDDED WHEAT ROLLS Helen Pierron 

Pour 2 cups boiling water over 6 Shredded Wheat Biscuits 

2 cups scaled milk 1 tsp. salt * 

54 cup brown sugar 5 tbsp. butter and lard. Let cool 

* 2 cakes yeast dissolved in a little water; add, then stir and knead. 

Let rise until light; work into rolls and let rise again. 













UIH’S maple hut bread 

i 

1 cup sugar 

1 large or 2 small eggs 
2 / a cup milk 
4 cups flour 

Mix as cake. Allow to stand 20 minu- 
in slow oven. 

OATMEAL MUFFINS 

1 cup wheat flour (whole wheat) 

V/ 2 cups rolled oats 
4 tsp. baking powder 
1 tbsp. melted butter . 

Grind oatmeal, combine dry ingre. 
Mix all together and put m muffin tin. 

POP-OVERS 

Grease muffins tins generously and 

l " er c flour with * tsp. salt. Add 
ered milk and 2 tsp. melted butter or 
? minutes Fill sizzling hot, greased 
a hot oven (450 degrees) 20 mmutes 
cnniimie baking: 15 minutes longer. ' 


egg and add to milk, 
lutes in moderate oven. 

Marie Sellers 

the over while you mix 

vater and 3 tbsp. powd- 
Seat until smooth, about 
two-thirds full. Bake in 
heat to 350 degrees and 


Mother Nicolay 


) sour cream 
soda 


a stiff dough 

; hours or overnight Roll to about 34 

Cut a short slit in the center and fry 


Elsie Pierron 


L add the salt, then add th 
you would bread. Flour the 
with a towel. Allow to stand 
are filling ; can be made of ap- 
'heese. Prepare filling as you 
; average sized kitchen table 
ce the dough in the center of 
inch thick Brush the entire 


Mstt&sa&i 










minutes so as to lose it’s 3 1 1 

the surface of the dough. Spread filling over one-J 
the aid of the cloth start to roll dough over (toss it so 
pulling the cloth and dough toward ; * * - - - 

in large well greased baking pan. Start at one corner of the u ‘ * 

enin/and b^' D ° T ^ ^ * ‘ S baked ’ Brush with ®<=lted“s“hort 

ening and bake in a medium oven to golden brown. When re; 
cut in large squares, sprinkle with powdered « 
be eaten.with the fingers as a roll or cookie. If 
pl^ce it in the Ice box after it is baked and warm 

the dough that you have cut off the edges, roll out and stretch »proceed 

trJw dld . for T the firs ‘ Strudel. Don’t feel badly if the first one giZSZt 
trouble: when I stretcher! mv firef t _j 1 n **...< 


stickiness. Sprinkle melted shortening all over 

half doug-fo \Yi c h 

it won’t be too tight) 
your body. Roll to the end. Now place 

It"-* -- e .« f 

pan and coil 

-.— -cady to serve, 

sugar and serve warm. Should 
- a large quantity is made, 
just before serving. Take 


WAFFLES (Original) 

1 cup flour 

\y 2 tsp. baking powder 
Salt 

Sift flour, baking powder and salt tc 
medium heavy batter and beat until sr 
medium thin batter. Add oil and egg 
beaten e^fc white. Bake in a waffle fro 
with syrup, currant jelly or eggs and t 

GRANDMA’S WAFFLES 

2 eggs 

2 cups sour or buttermilk 

1 tsp. soda 

2 cups sifted flour 

. Beat‘egg yolks well, then beat in so 
ingredients and melted shortening. Fold 

WALNUT BREAD 

y 2 cup sugar 
1 egg 

15 ^ ffiPS milt- 

Mix^gggl^ur ingredients together. Mix in Bisquick an< 
seconds. Bake in well greased loaf pan, 9^x5kix23^ in 4 
moderate oven (350°) until done. 7 

CANDY, SAUCES AND FROSTINGS 

BUTTERSCOTCH NUT FUDGE 

Y a butter c sour cream 

1 c brown sugar 1 tsp> vaniUa . 

1 c granulated sugar 

y 2 c chopped black walnuts or California walnuts 

Melt butter in heavy saucepan, add brown sugar and heat 
granulated sugar and sour cream. C 00 k over low heat, stirri 


2 tbsp. Wesson oil or butter 


Mother Nicolay 


2 tsp. baking powder 
y 2 tsp. salt 
6 tbsp. shortening 


Doris J. Duchene 

iy 2 cups chopped Diamond walnuts 
3 cups Bisquick 









without stir- 
. Add vanilla 


dissolves to soft boil stage (236 ). Cool at roo 
ring until lukewarm (110°). Beat until mixture 
and nuts. Quickly spread in greased pan. 

LOETTA’S fudge 

4 e sugar 

1 stick oleo 

1 can (large) evaporated milk X tsp. 

Cook until it forms soft ball Nuts 

Pour cooked mixture over nuts, chocolate 
greased pan. 

MINT FUDGE 

4 c sugar f 12 oz 

1 14^4 oz. can evaporated milk % lb. n 
y 2 c butter or margarine Calilor 

Combine sugar, milk and butter. Cook to s 
spring constantly. Remove from heat. Add 
ldws. Stir till blended. Pour immediately m t 
in sauares. Place walnut half on each piece. 


Loetta Nicolay 


Betty Smith Nicolay 

FUDGE 

, . . . . y 2 c nutmeats, chopped 

3 pkgs. chocolate chips ... 

1 pt. jar marshmallow fluff (not cream) 2 tsp. vanilla 

y 2 c oleo in pieces 

Boil for 7 minutes 4-4 cups sugar and! UjJjgcan of condense^ mjlk. 


POP CORN CAKE 


Mother Micolay 


ke syrup of 

ii 

L c sugar 

y 2 c white corn syrup ,, 

} tbsp. water l 

Boil to light crack stage. Pack P^P^^n ttining knit"di^“d 
rup over and allow to set. Remote P , t he bottom 

Elsie King Nicolay 

c aivttt SPITTLE 


2 c white sugar 

1 c white syrup (Karo or similar kind) 
y 2 c water 

Boil until it is at the hard bail stage. Add 
«Tt;^^l U ^ vanilla, pour in altered pan making a- 
thin as possible. 












broiled icing I/a 

1 c brown S*ga* 2 t 

3 tbsp. cream 

Mix together, spread on cake and place 

CARMEL SAUCE 

SfcSKSU „ & 

B "' 1 ” 

foamy egg sauce 

U c heavy whipping cream 
( egg white, heaten stiff 

1 pkg. cheese Mix w< 

•> 1 tbsp. vanilla 
' -2 C confectioner s sugar 

s ICE CREAM TOPPING 


c coconut 

bsp. melted butter 

under the broiler until brown. 


Nicolay 


Mother 

,wdered sugar 
rolk, well beaten 

- - ^ Tated'^' 

Tessie Nicolay 


Mother Nicolay 


AUNT JANE’! 

1 quart sugar 
14 c water 

Cook ior a thick syr 
minutes. Let stand m P 
their bright red color. 

lemon sauce 

(A favorite sauce to “p 
y 2 c sugar 
1 tbsp. cornstarch 

y 8 tsp. salt 

14 tsp. nutmeg 

Mix sugar, cornstai 
cook over low heat ' 
Delicious on warm g 

raisin sauce 

Mix 

iz c brown sugar 
1 tsp. dry mustard 
1 tbsn. flour 


Add 1 quart ripe whole retain 

until morning, put m )ars an 

Ruth Sellers 


everyday food) 

1 c boiling water 

2 tbsp. butter # 

I14 tbsp. lemon juice 

- 732 : 


Ruth Sellers 


,-p. lemon juice 

jp. grated lemon rind 

c water _ . 
c seedless raisins 

onstantly. Especially good v, 
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.Virginia Nicolay 


STRAWBERRY FLUFF TOPPING 

Put in electric mixer ^ 

1 c sugar ■■ ■ 

1 c Sliced fresh strawberries y, 

1 egg white 

Beat until sight and thoroughly blende^ Nice' 

JtAVl AJPPI S 


Virginia Nicolay 


id blend m Nice to use on 


w CAKES AND COOKIES * ** \ 

• fPPLE SAUCE CAKE °V^ Nicolay 

1 c lard 1 tsp. cinnamon 

» 2 c sugar, blended Combine spices and soda to apple sauce 

2 c apple sauce (unsweetened) 4 c Jour 

1 tsp. soda ' 1 tsp. baking powder & 

y A tsp. cloves W 

Mix 2 cups raisin* floured and 1 cup nuts. Mix to the above 2 eggs, well 
beaten. Cover with sour cream icing. 

v „ ^ Jo Anne Nicolay 

1 y 2 c flour 

1 tsp. baking powder 
1 tsp. soda , 

1 tsp. vanilla 

^0 minutes at 150^tegrees. This is a thin 


BLACK night cake 

1#*. sugar ^ 
m y 2 c shortening 

I 2 eggs ’ 

% c cocoa *\ y< 

^ Bake in a shallow.pan 8”xl0’ 


BUSY DAY CAKE . / i . P&tty D * al 

1 2/3 c flour 1/3 « tatter 

lc sugar 2/3 c milk ■-*- 

y 2 tsp. salt . * 1 tsp. flavormg 

2y 2 tsp. baking powder v 1 egg * - . 

Put all in mixer bowl, beat two minutes, bake at 350 degrees 30 to 40 
minutes. ■ ' 

DEVIL’S FOOD CAKE * 4 Elsie S._ Nicolay 

J Mix '2 level tsp. soda with ]/ 2 c cocoa. Add y 2 c col^ water. Hfcat until 
creamy. Set aside while you mix the following: * \ '% 

Cream / 2 c butter and 1# c sugar, add 2 egg yolks. %matdyj M* 
c buttermilk ancT2j4 c flour. Add cbcoa mixture and 1 $p. yamlla. Fold 
in stiffly beaten egg white. Will make 3 large layers. 













CHOCOLATE( 

Sift into a bowl 
2 c sifted flour 
Va tsp. soda 
3 A tsp. salt 
j Add 4 

2 c brown sugaj 

/ tw o rgtnu U 
/pat/40 to 45fminu 


tsp. soda 
jftbsp. cocoa 

/Combine dry 
tes. Rake in a 


d water, add Mracl, 
minutes. ■' 7'~ : 


V 16 graham crackers, 
1 2 tbsp. butter 

3 tbsp. brown sugar 

Press one-half of this 

Cook together until smc 
’ K c 'sugar' 

^ 7°lks, beaten 
s Pk. salt 

vh S l° a u ^ tbsp - P Iain ?e 
vh,Ie hot, Stir well, cool, 

2 ogg whites, stiffly be 
4 pmt cream, whipped 
1 tsp. vanilla 


t( l *he coolf ed mixturi 


mi f “ re - Sprinkle balance 
o cool. Cut in desired 
■y>.or serve plain. Will 


of crumb m 
servings. Top with 
! serve 12. 


Eunice Sellers 


; IC mixer. Add 3 tsp 
. again. Add 2 whole 
; cm f)> V3 c milk, 1 
and bake at 375 de- 
th shredded coconut 





BOILED ICING 


bce sugar, add egg . which have been beaten until thev 
padd extract, and alternately milk and. flour to which the 
as been sifted. This is a good cake to make after an angel 
? where thefeyire many egg yolks to^e used. 


NUT CAKE 

^2 cup shortening 

1 cup sugar 

2 eggs, separated 

V/ 2 . cups sifted cake 

Cream shortening and sugar, add egg yolks and beat well.’ Sift ‘flour and 
baking powder and add alternately with milk and vanilla. Add and 
«fold in stiffly beaten egg : whites. Bake in a greased loaf paiTtn '1350° 
r. oven 50 minutes. / ■ i. <T v 


Elsie Pierron 


^ c u e Nina 

Combine and let stand while mixing and bakiA cakes 

Juice of 1 orange - *, 2/3 c sour milk add to above .. 

1 c sugar ... 1 egg, beat well and add » 

Cream together Sift together and add to above * 

1 « sugar 2 c Mir 

y 2 scant c shortening • 1 tsp. Soda 

Grind together the orange rind and 1 c raisins; add to cake mixture. 
Bake in cup cake tins. When done and while still warsri coat with the orange 
juice and sugar mixture. Delicious! > ' W 

• .. 

GRAHAM NUT BREAD V ‘ Ni„„ 

1 c graham flour -> 

1 c white flour 
Yz c sugar £ 

2 tsp. baking powder 
. y 2 tsp. salt 

vBake 45 minutes in modpate oven. Eat when at least one day old. 


Yz c nut meats, chopped 
2 tbsp. Shortening, melfet 
1 egg \ 

Yz c. raisiotfs^. 

















Betty B. Nic&lay 


y 2 c shortening 


2 eggs 

PPing) 


ORANGE CAKE 

y 2 c shortening 

1 c sugar 

y 2 tsp. vanilla 

2 eggs 

2 c flour 


Barbara Madge 


y 2 tsp. salt 
y 2 tsp. soda 
1 tsp. baking peg 
Grated rind of 
34 c orange juice" 


Mix as any ordinary cake. Bake in two 8” layers, 25 to 30 minutes at 350 
degrees. 


ORANGE ‘KISS ME’ 


2 c enriched flour, 

1 tsp. soda 
1 tps. salt 

1 large orange (reserve juice foi 
And grind rind and pulp with rai 
1 c raisins, ground 
1 c milk 

Sift together flour, soda and salt. Cre&m shortening and sugar. Blen< 
eggs, one at time. Add ground orange and raisins. Add milk and dry in¬ 
gredients. Blend thoroughly after each addtion. (With electric mixer use 
low speed.) Pour into well greased and lightly floured 13x9x2 inch pan. # 
Bake in moderate oven (350° F.) 30 to 35 minutes. Drip orange juice 
(about 1/3 clover warm cake. Sprinkle with topping and decorate with 
orange slices. 

TOPPING 

y A c.sugar 
1 tsp. cinnamof,. 

7 y A c walnuts, chopped g 

WHITE CAKE ("Never Fail”) 


Nina Barnett 




1 tsp. lemon extract 
4 egg whites 
1 c cold water 


V/ 2 c sugar 
y 2 c butter 
2 tsp. baking powder 
iy 2 c cake flour 

Cream butter and sugar. Bbat egg whites until stiff. Then mix all to¬ 
gether except one-half of water and baking powder. After first mixture is 
well mixed sprinkle baking powder over it and add remainder of water 
and add 1 tsp. lemon extract last. Mix well. Bake in two layers. Grease pans 
then flour them slightly before putting in batter. Bake. 


FROSTING 

1 c sugar 
y 2 c water 

Boil together until it threads when spoonful lifted, poured down slowly. 
Then whip ^nto creamy mixture. Flavor and use coconut if preferred. 
Without coconut a little brown sugar and butter added for flavor, then 
thicken with powdered sugar to creamy mixture in case first mixture isn’t 
cooked quite enough. ^ 

J l 14 












SILVER WHITE LAYER CAKE 
Sift together 
2*4 c cake flour 
154 c sugar 

354 tsp. baking powder 
34 tsp. salt 

Add 

J4 c high grade shortening 
Beat.two more minutes. Bake m j 

TOSS AT O SOUP CAKE 


Bertha Nicolay 

2/3 c milk 
154 tsp. flavoring 

Beat vigorously for two minutes. Add 
*4 c milk 

34 c unbeaten egg whites or 4 eggs 


Ainch salt - ; % c nuts 

2 c flour : jA 

Mix in order given and bake for 45 minutes in oven 350 

COCONUT SOUR CREAM CAKE 
2 eggs 
1 c sugar 

1 c sour cream 
54 tsp. soda 

Break eggs in 1 ^ 

Add sour cream mixed'with soda. Add flour sifted 
beat all very thoroughly. Add flavoring. Bake in t 

FILLING 

154 c sugar 1 and 1 /3 

2 egg whites Lemon ext 


Jo Coski 


134 c flour 

1/4 tsp. baking powder 
34 tsp. lemon extract 











Helen Pierron 



STRAWBERRY ICE-CREAM CAKE 

1 angel food cake ' 1 pkg. strawberry jello 

- 1 pkg. frozen strawberries 1 pint strawberry ice cream 

Dissolve jello in j4 cup hot water. Add )4 cup cold water and when 

W - , 

thick as honey, beat with egg beater until it is the consistency of whipped 

cream, add frozen berries (which have been allowed to thaw) and ice cream. 
Split the cake as m layers and spread mixture between, then set in the ice 
box for several hours, jello mixture should be fairly thick. 

FOAMY CHOCOLATE CAKE Helen Pierroa 

A large cake that will keep moist tor several days. 

1 c shortening T y^ c luke warm water 

2 c sugar 54 tsp. salt 

2 squares bitter chocolate 2 % c cake flour 

1 c milk 1 tsp. soda 

y z cake compresesd yeast , 3 tsp. hot water 

3 eggs \y 2 tsp. vanilla 

together until light and fluffy. 


^ream snortenmg, add sugar and cream together until light and fluffy. 
Add the egg yolks, beat well. Add melted chocolate" and the milk. Add the 
yeast which has been mixed with the luke warm water. Add the flour and 
salt sifted together. Beat well. Fold in the stiffly beaten egg whites. Allow 
to stand over night. Then add the soda dissolved in the hot water and the 
vanilla. Bake in layers 45 minutes at 350 degrees. 

LAZY DAISY CAKE Nina Barnett 

Beat until thick 2 eggs, add gradually 1 cup sugar, beating constantly, 
add 1 tsp. vanilla. Sift together 1 cup flour, 1 tsp. baking powder, % tsp. 
salt and add to the first mixture. Heat to boiling point, *4 cup milk, and 
1 tbsp. butter. Add and beat entire mixture thoroughly. Pour into loaf pan 
and £ake. When clone take from oven and frost with the following: 

3 tbsp. melted butter 2 tbsp. cream 

5 tbsp. t sugar 14 c coconut 


uueese cake Mary Deal 

1 pkg. Sweibach 

2 tbsp. butter -■ 

2 tbsp. sugar 

Roll sweibach into crumbs, add butter and sugar. Blanch thoroughly and 
put in 9-inch spring mold. 

FILLING 

1 c sugar 

2 tbsp. flour 

tsp. salt 

1 lb. Phila. cream cheese 

Mix sugar, flour, salt, cream cheese, and egg yolks, add vanilla and fold 
in beaten egg whites. Pour on top of crumbs. Bake 1 hour in moderate oven. 


1 tsp. vanilla 
4 eggs 

1 c cream (or top milk) 









DELUXE ANGEL FOOD 

1/4 c egg whites (about 12 eggs) 
14 tsp. salt 

I 14 tsp. cream of tartar 


Bertha Nicolay 


1 tsp. vanilla 

I 54 c fine white sugar 

1 c sifted cake flour 


Sift flour and }4 #ip sugar together four times. Sprinkle salt,cream o 
tartar and flavoring over whites. Beat whites to a coarse foam. Now beg|& 
adding remaining sugar in 2 tbsp. portions, sprinkling it over surface t>t 
the whites. Fold flour and sugar mixture in four portions. Rinse cake pan 
with cold water but do not grease. Pour batter into pan and pass a knife 
through the batter circling the pan twice. Light the oven jJwyM‘ 
the cake in and gradually increase the temperature to 350 degrees. Bake 
about 1 hour to 2 hour, 10 minutes. 


?PLE SAUCE CAKE 

t c sugar 
1 tsp. soda 
. 2 c flour 

1 c unsweetened apple sauce 
1 c raisins * . J* 

Bake in loaf pan in Moderate oven, one hour. 

RED DEVIL’S FOOD CAKE 


Mother Nicolay 


y 2 tsp. cloves 
2/3c shortening 
1 tsp. baking powder 
1 tsp. cinnamon 


Elsie King Nicolay • 


1st part 

14 c cocoa or 2 sqs. chocolate . 

14 c water 

1 tsp. soda 
2nd part 

2 c sugar 

Boil first part together, cool and add to second part. 


14 c butter 
2 eggs 

P/ 2 c sour milk 
1 tsp. soda 
254 c flour 


Virginia Deal 


14 c sugar 
Beat 1 egg and add 
14 c milk 
1 tsp. vanilla 


STREUSEL COFFEE CAKE 

Sift together: 

I 14 c flour 

3 tsp. baking powder 
14 tsp. salt 

Combine egg mixture with dry ingredients and mix lightly Spread one- 
half batter in cake pan, add one-half crumb filling, cover with remaining 
batter and sprinkle crumb filling on top. 

CRUMB FILLING FOR STREUSEL COFFEE CAKE 


14 c brown sugar 
2 tbsp. flour 
2 tsp. cinnamon 

BROWN SUGAR DROP COOKIES 

2 c brown sugar 
14 c shortening 
2 eggs, well beaten 
1 c sour milk 


2 tbsp. melted butter or oleo 
c chopped nuts 

Mix until crumbly. 


Elsie King Nicolay 


1 tsp. soda 

2 c flour 

1 tsp. baking powder 


Add raisins, nuts or coconut. Drip about 1 teaspoonful, Yield, 4 dozen. 







S. Nicolay 


mother 

DUNDEE 


nut meats 
>. vanilla , 
c rolled oi 


c brown sugar 


SWEDISH DREAM CARES 

Part one: Mix together and pack 
butter, 1 cup flour and 2 tb,p. po 

Part two: Mix together 2 tbsR 

V su£r ar, i/ 2 tsp. baking powder, c # 

1 bottle (smallest size, 
part one and brown m oven- 

** th ?r : ^ 

into ^ares. (This frosty 


: in bottom of pan IMA X> 

•wdered sugar. 

flour 2 well-beaten eggs, }Y*a \ 
'chopped nut meats, 1 c shf ded 

;> Maraschino cherries cut m quarters. Sp 

milk. 2 tbsp. butter, 
powdered sugar, hi 
IS excellent for any < 


Nicolay 
to taste) 


2 c sugar 

1 c sour cream 

3 eggs, beaten 
Salt, nutmeg 

Combine as for cake. 


Loetta Nicolay 

i/ 2 tsp. salt added to above and beaten 

1 C sour cream 

2 c nut meats 

li4 c brown sugar 
1 tsp. vanilla 


BROWN SUGAR COOt 

14 c shortening 
2 eggs, beaten together 
2*4 c flour 

14 tsp. baking powder 
Vn tsp. soda ' 


Elsie Ring Nicolay 


hermits 

4 eg 

^4 lb. butter 2 c s 

3 oz. chocolate Bea 

Melt together , , ■- • * • 

and add. 1 cqp minutes at 

nour into pan. paKe « L . 
about one-halt inch thick m pan. 


Take off fire 
tilla. Mix and 
ter should be 





Hina Barnett 


BREAD CRD* COOKIES ^ ^ cinnamon 

1 c dry bread crumbs r/ 2 tsp. cl»T« 

Uc sugar ' 1 tsp. vanilla 

1 c so V cream 2 c ieI 

i/ 2 c butter - 1 tsp-batons P®f 

t egg yi tsp. soda ^ 

t ^tlatd drop 1^-spoon a, cootoe- 

Mnc- as ease * - 


English pa*r* ^r; 

j U), coconut 


. > 

Helen Rserron 


baking T®* 4 ", 


1 ID. - * vV; -y / * -55 

2 c sugar ' * ,, : am about >4 

Itbsp.butter . t . ’■ d With vafP^utier and sugar., 

M,«. -* 

Sprinkle taking untfuigbt brown. " ' 

then fold in coconut. Bake , - Elsie King H-olay 


OATMEAL COOKIES , 

1 c sugars 

s/ 4 c shortening 

2 c rolled oats > 

2 c flour 

3 /a tsp. soda 

y 4 tsp. baking powdet 

2 eggs # 

MIl^S ICE BOK GINGERBREAD 
1 c butter 

-InPCPQ 


4 tbsp. milk , 

1 c raisins 
1 c nutmeats 
1 tsp. cinnamon 
1 tsp. cloves , 
y 2 tsp- salt 
Drop cookies 


4 c flour 
4 eggs 
2 tsp* soda 


Helen Pierron 


l c o fct) soaa 

1 c molasses ginger 

1 c sugar rM t U. cinnamon 

-“s ss«"-f• '“ p : 

in the ice box indefinite! y Mothe r Nicotay 


n the ice .a- 

DOUGHNUTS, Frank Eierron’s Favonte 

4 


2 eggs 

\ tt"p g melted shortening 
y z tsp. cinnamon 

-X - rttlf 


1 c milk ' 

Vanilla“L" hnut§ , 


/ 




CREAM Puf^s 


% 

Pf ln ff to a boil, 5 tbsn ui , Lenora 

quickly 1 cup flour a b P' egetable shortening and one cup water add 


FILLED cookies 

lc sugar 
5-4 c shortening 
1 tsp. baking soda 
■>54 cups ff|nr 


„ Mother $|coIay 

1 tep* vanVk, COndenSed k '' J 

2 te P* cream of tartar * 


the rounds or 

CHERRY winks 

254 c flour Jessie Nicolay 

1 tsp. baking powder 2 ®fgs 

54 tsp. soda 2 tbsp. milk 

54 tsp. salt 1 tsp. vanilla 

c shortening 1 c chopped pecans 

cir,“ nasss?"-*-*-*. 

£toballs us^ngfeveUabl’ mixg ^ ,I,en Add Ifcln^daTJs^ h^' B ' end 

WEDDING RINGS RoUed In Powdered Sugar 

1 C shnrton.V, ✓ & 


4 tbsp°^ g « butter) 

Cream Tokening and s . Ch °W ed 

oil into small balls. MakeTomiml^! ^ m '' X WeI1 Add “*■ 


Virginia Nicolay 

2 c flour 

1 C nuts (pecans or filberts) chopped 


VANILLA WAFERS 

1 c butter 
*54 c sugar 
3 e ggs 
3 c flour 


3 tsp. baking powder 

1 tbsp. milk 

2 tsp. vanilla 


Jessie Nicolay 


Cream butter and suo- pr ->aa 

gradients, then milk ’ •„ e §^ s and beat well a a a •* , 
- Bake in very 

20 




CARAMEL BROWNIES 

Vz c butter or other sho 
2 c brown sugar 
2 eggfs 


1 tsp. baking powder 
1 tsp. vanilla 
Vz c nut meats 


minutes 


FUDGE SQUARES 
1 c sugar 

slightly beaten 


2 squares bitter chocolate 
Vz c chopped nuts 
9 tsp. vanilla 


ORANGE CRISPS (Ice-Box Cookies) Mary r 

Vz c shortening , 

1 c sugar ? tbs P- oran g e juice 

1 egg 2 c s ^ted flour 

?a«KS3 P5sr'"‘" 

moderate oven 10 to 12 minutes. ra h ° UrS - Shce an 


SUGAR JUMBLES 

Mix : 

x /z c shortening 


1 tsp. vanilla 
1 V% c flour 
V tsp. soda 
Vz tsp. salt 

Drop by teaspoons on greased cookie sheet. 


Lillian Boyle 


Vz c sugar 
1 egg 


PEANUT BUTTER COOKIES 


Mix: 

x /z c shortening 
Vz c peanut butter 
Vz c brown sugar 
Vz c white sugar 
1 egg 


Sift together and stir in 

1% c sifted flour 
% tsp. baking powder 
V\ tsp. soda 
V\ tsp. salt 


Lillian Boyle 


degree oven & lO^o^^mfnutes 26 ° f WalnUt Bake until set but not hard, 375 


SOFT COCONUT COOKIES 


Vz c shortening 
X A c powdered sugar 
1 c flour 


Ellen Ashwell 


CZ s" ^.tr:l“ ( ta.n k u t s) 0 












APPLE BETTY (Dick Pierron’s Favorite) J Mother Nicolay 

5 c bread, at least two days old 1 tbps, butter 

2 c sugar 2 tsp. cinnamon and a dash ot salt 

5 c apples, chopped 1 c milk 

2 eggs 

. - Into a well greased baking dish put a layer of bread crumbs, cover with 
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xy, c coconut. Pour this mixture on the first mixture and bake 20 minutes 
longer. Cool and cut. 


SWEDISH WEDDING COOKIES 
Cream: 

1 c butter or margarine 
54 c powdered sugar 


Ellen Ashwell 


Make into little balls, place on cookie sheet and press lightly and bake 
10 to 12 minutes in 350° oven. Roll'in powdered sugar while warn ^“ ese 
make very good tea party cookies. 


DOUGHNUTS 


2 c sifted flour /4 c sugar 

54 tsp. baking soda 1 egg 

V s tsp. nutmeg tsp. vanilla ' . T/ 

% tsp. salt 2 tbsp. vinegar and sweet milk to make y 2 c 

Cream shortening, add sugar gradually, add egg, beat well, add vanilla, 
add vinegar-milk mixture alternately with sifted dry ingredients btir. 
Roll small quanffties at a time one-third inch thick. Cut, let stand 10 min¬ 
utes. Fry in hot fat until light brown. Turn. 


DESSERTS 


“APPLE DUMPLINGS” 


Ruth Sellers 


“Apple, Apple Dumplings, 

My first choice,” 

Cry all the husbands 
With one voice. 

“Apple for the filling, 

Sugar and spice—- 
Wrap it up in pastry, 

Count me twice!” 

Pastry: 2 c sifted flour, ltsp. salt, 2/3 c shortening, 3 tbsp. water. For 
6 dumplings, boil together for 3 minutes, 1 c sugar, 1 c water 3 tbsp. butter, 
V± tsp. cinnamon. Roll out pastry a little less than '/s inch thick and cut into 
7-inch squares. Place sliced tart apples on each square of pastry and 
sprinkle on 1/3 c sugar, iy 2 tsp. cinnamon dot with 1 tbsp. butter Bring 
opposite points of pastry up over the apples. Overlap, moisten and seal. Place 
a little apart in baking dish. Pour hot syrup “around dumplings. Bake 
in oven temperature 425°. Time, 30 minutes (or until nicely browned 
and apples are cooked through). Serve warm with Grandma IMicolay s 
“Dip.” (You have this recipe no doubt!) 












wm 




*»r«sa@assiil»»- 


II 


a layer of apples which have been mixed with \y 2 c sugar, the cinnamotl 
and salt, dot with butter. Repeat with remaining crumbs, pour over mix¬ 
ture of eggs, y 2 c sugar and 1 c milk which have been beaten together. Bake 
\y 2 hours or until apples are well done. Cover at first or-until apples are 
tender, remove cover to brown. Will make 8 to 10 good servings. 


1 tsp. soda 
54 c butter 


DRIED APRICOT OR DRIED PEACH PUDDING Eunice Sellers 

1 c sugar 
v-1 c quick oafs 

1 c flour 

together and put y 2 mixture in bottom of pan 9x12. Spread the 
following over this: Wash y 2 lb. apricots or peaches, cover with water 
and soak for several .hours or over night. Add 1*4 cups sugar and cook 
slowly. Thicken with 2 heaping tsp. corn starch. (Mixture must be of good 
spreading consistency.) Spread the remainder of the first mixture over this 
and place in a slow ovenjor 20 to 30 minutes. Should be slightly brown. 


Lenora Dotten 

2/3 c. light bro^n sugar 
54 c chopped nuts 


APRICOT SHORTCAKE > 

2 tbsp. shortening 
54 tsp. salt " r 

Mix well and spread between rounds of short cake made as follows: 2 
? ^ tsp; - salt, 1/3 c shortening, 4 tsp. baking powder, 1 tbsp. sugar, 

1 egg^(beaten) in cup, then fill cup up to y 4 full with milk. Bake in hot oven 
and serve with.apricot cream made with 1*4 cups strained apricots (suggest 
those strained lor baby food) and 2/3 cup cream whipped and sweetened. 


APRI< 



ICE BOX DESSERT 


Helen Pierron 


pans 10”xl5”xl54”. Line with heavy waxed paper. 1 lb. vanilla 
filled cookies (the rich buttery kind). Crush and take out 1 cup of crumbs. 
Pat remainder of crumbs in bottom of pans. Cream together 1 cup butter, 
2 cups powdered sugar and 4 beaten egg yolks. Fold in 4 stiffly beaten egg 
whites. Spread over cookie crumbs. Drain three No. 2 cans Apricots and 
work apricots through strainer. Spread this puree over the creamed 
mixture. Whip 2 cups cream and spread over this. Sprinkle crumbs on top. 
Cover entire pan with heavy waxed paper of foil and place in ice box 
overnight or for several hours. Will serve 24. 


APPLE MACAROON Mary Deal 

4 large or 6 medium size apples 

54 c sugar 

1 tsp. cinnamon ' • 

Slice apples in baking dfch, sprinkle over sugar and cinnamon. Topping: 

1 y 4 c sugar, 54 c flour, 1 egg, 2 tbps, melted butter. This topping is very 
stiff. Drop by spoonfuls on apples and it will spread while baking—covering 
well the apples. Vanilla, almond or cinnamon may be added for flavor to 
topping according to flavor desired. This is a good topping for other 
fresh fruits—peaches, cherries, blueberries and rhubarb. 
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Ashwell 


w : 

2 c flour 

2^4 tsp. baking powder 


Betty Smith Nicolay 


DAB ROBERT’S IC 

Mix together well: 

31/3 c sugar 
4 eggs 

\y A c canned milk 

\nces C oskf 

PIE PASTRY W. 

134 c sifted all-purpose flour 14 c lard , ' 2 % > ^ 

1 tsp. salt ’ c water - ; 

Have all ingredients at room temperature. Sift flour WnA salt Tafcether. 
Place >4 c flour-salt mixture in bowl. Add l / 2 c lard to bowl. Measure!*• 
IJsirm - a spoon blend the / 2 c lard with the }4 c flour until no dry paries 
SS to 2 minutes. Add the rest of the flour-salt mixture; cut * 
in with edge of spoon until flour-fat particles start getting bigger 1 to ? 
minutes Add water all at once. Stir just until a ball of dough is formed and 
the bowl is clean—1 to 2 minutes. Form into two balls with your hands. 
Wrap in wax paper. Let stand 10 minutes. Roll each ball separately to /$ 
inch thickness. Roll dough from center to edge, lifting rolling pm each time 
the edge is reached. A lightly floured pastry and stocking-covered rollin 
pin wifi make this step easy. Do not turn the dough over. Fold the doug 
fn half. Lift carefully with both hands to.place m 
single or double pie. Bake single crust at 450 for 12 or la minutes. 

LEMON PIE • FranC6S C ° Ski 

11/3 c sugar 6 tbsp. lemon juice _ 

154 c water * \ * S P- 8*a1 lemon nnd 

1 tbsp. butter 3 egg yolks 

14 c cornstarch 2 tbsp. milk 

Combine 0 suga^water and butter; helt until sugar dissolves. Add corn- 


y 2 tsp. lemojp 
About 2 qts.lpl 
Freeze in freezfe 






t0 boi,in ? : Add salt - Coo! - Pour into 

fo^ I l r iv, gU ^ Ha o e egg ^ hites at room temperature. Add a pinch of salt 
for each white. Beat until the foam forms rounded peaks when you li 
the heater. Then gradually add two tablespoons of sugar for each 
white and continue beating until meringue is stiff but n<* dry Spread thf 
meringue over the filling to meet the edge of the pie shell rim It ever" 

mfSr Bake at 425 diU for 4 to sz 


IDAHO HUCKLEBERRY PIE 


4 tbsp. 

% tsp. salt 


3 c. huckleberries 
1 recipe-plain pastry 
1 tbsp. butter 


Francis Coski 


zxzsxzz sfe r: 30 —- *’-5a 


BOSTON CREAM PIE 

i ?|4^ ten se r afiIy i bak!ng 

iy^ Sifted flour 1 tsp. vanilla 

Divide O gb riter in half and bake in 2 medium sized pie tins Bake in a 

35 1 «"E«y zB 

Whipped cream may be spread on top. pies * 


Lenora Dotten 


Bertha Nicolay 


PUMPKIN PIE „ , 

Bertha Nicolay 

^ s c p p 3 kin . 

■ ]/i . UZsT e£ 

Vi tsp. cinnamon 

Mix together and add \y c milk. This is enough for a large pie Bake 
in a slow oven and finish in a hot oven. g P 


RAISIN CREAM PIE 


* 

Bertha Nicolay 


suS‘r° k 2 1 ev,“ P vnfk inS n l CUp Water ' and add 1 CU P sour cup 

rvSt’ *?£- y ? Iks, , we11 beaten > and the juice of y lemon 2 tbso flour 
Cook until thick and pour into baked pie 'shell. Top with meringue^ 


COUNTRY RHUBARB PIE 


Jo Coski 


rbubarb t0 ” ake 1 Place i» unbaked pie 
, d pour the following mixture over: 1 cup sugar, 1/3 cup flour V- 

“ter ; beat Until Bake Slowly. Can also be°maM 







« .•--- 


LEMON PIE Mother Nic0lay 

Two lemons, grate rind and squeeze out juice. Add 2 cups sugar, 1 tbsp. 
butter yolks of 3 eggs. Beat well and add 4 cups hot water. Put in doub 
boiler and let mixtufe come to a boil. Mix 4 rounding tbsp. corn starch 
with a little water and add slowly. When mixture drops from spoon m in¬ 
dividual drops, cease adding corn starch mixture. Lemon pie is often 
spoiled by using too much com starch. The amount depends on the size 
of eggs, etc. Fill two pies. 

VERA’S DELICIOUS MACAROON PIE Nonnie Dotten 

12 saltines (crushed) 1 *P- powder 

IS dates (pitted) 1 c aa S M 

y 2 c pecans (cut fine) 

Work together like pie crust. Add three stiffly beaten egg whites and 
one tsp. almond extract. Place in buttered pie tm and bake 30 minuets 

350°. 


Virginia Deal 

2 eggs 
1 lemon 

1 pie crust, previously baked 


PECAN PIE 
1 c milk 

1 tbsp. cornstarch 
14 c pecan meats 
1 c sugar - ^ 

Put milk and sugar in double boiler, heat to boiling point, add speck salt. 
Beat egg yolks and blend with cornstarch and a little cold milk. Stir grad¬ 
ually in boiling milk, add lemon juice and pecan meats. Top with meringue. 

APPLE CRUMBLE PUDDING Mother Nicolay 

1 c brown sugar 1 c fl° ur 

2 / 3 to 1 c white sugar Cinnamon 

1/3 c melted butter Chopped nuts 

Peel and slice cooking apples and place in baking dish, almost filling 
the dish. Sprinkle over this the white sugar and cinnamon. Make a crumbly 
mixture of the other ingredients and pack down on top of the apples. 
Sprink chopped nuts over this and bake at 375 degrees 30 to 45 minutes. 

CHOCOLATE PUDDING Eunice Sellers 

14 c sugar 

y 2 c brown sugar 

1 c water 

Boil 10 minutes. Mix the following and drop by spoonfuls in the above 
syrup: ^ cup white sugar, 2 tbsp. melted shortening 3 tbsp. cocoa, 1 c 
sifted flour, 2 tsp. baking powder, 2/3 c milk (scant), pinch salt » 1 Jsp. 
vanilla. Bake 25 to 30 minutes in a moderate oven. May be served with 
or without whipped cream. 

LEMON CREAM Mary Deal 

One pkg. lemon jello dissolved in one cup hot water. When cool, add 1 
cup pineapple juice. When this is cool and as thick as honey, beat witi 
the egg beater until it is like whipped cream. Add 1 cup shredded pineapple 
and 1 pt. ice cream. Put in mold and chill. 
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LEMON ICE-BOX DESSERT EUen Ashwell 

Make a custard with the following: 3 egg yolks, c sugar, 4 tbsp. ltmoa 
juice and rind of 1 lemon. When cool fold in stiffly beaten egg wrotes and 
1 c whipped cream and K c sugar. (I use canned milk to whip which has 
first been chilled in the freeze compartment of the refrigerator.) Line pan 
with crushed vanilla wafers with a little sugar and cinnamon added. Pour 
in the custard mixture and top with vanilla wafer crumbs. Place in freeze 
compartment to chill. 


PERSIMMON DATE PUDDING Mary Frances Ryan 

1J4 c flour lc chopped dates 

1 c granulated sugar 1 tsp. vanilla 

114 tsp. soda 1/4 tbsp. melted butter 

14 tsp. salt c milk 

114 tsp. baking powder 1 c persimmon pulp 

14 c soft bread crumbs 

Sift flour apd measure. Resift with soda, salt, baking powder and sugar, 
three times. Combine and add all remaining ingredients and mix thoroughly 
Fill greased and floured loaf pan which has been lined with heavy waxed 
paper three-fourths full. Bake in a moderate oven (350°) about 1)4 hours 
or until firm in the center. Serve with a custard made with 2 beaten 
eees, 2 c milk, 2 tbsp. sugar, V 2 tsp. vanilla and a pinch of salt. Cook in a 


OLD ENGLISH PLUM PUDDING Nina Barnett 

Put into mixing bowl one cup suet, chopped fine. Grate 1 raw carrot, 1 
potato and add with the following: J4 c sugar, 1 c sorghum, 2 large eggs, 
1 tsp. salt, 2 c raisins, 1 c currants, 1 c sour milk mixed with 1 tsp. soda. 
Season with cinnamon, cloves, nutmeg and ginger to your own taste. Fruits, 
such as ground oranges, prunes and dates may be used as substitutions. 
Nutmeats may be added. Make into two loaves and steam until done. 

Sauce suggestion: ]/ 2 c sugar, 1 large tbsp. butter, Y c boiling water, 1 
tbsp. corn starch, % c lemon juice. Boil until thick. 









COTTAGE PUDDING * Lenora Dotten 

1% sugar 1/4 c A° ur 

1 c tnillf 1 heaping tsp. baking powder 

3 tbsp. butter * Whites of 3 eggs, well beaten 

Combine as for cake and bake in loaf pan. 

Brown Sugar jlauce: c brown-sugar, 2/3 c corn syrup, 4 tbsp. butter. 


Mother Nicolay 


COTTAGE PUDDING SAUCE 

3 egg volks " V .4 

54 ft sugar ' •: ' 

■ Scald 2 cups milk, then add eggs and „ . . 

mixed, cook until thickened. Flavor as you .desire. Either sauce may be 
used on the cottage pudding. ^ 

f v - Mother Nicolay 

1 egg 

y 2 tsp. salt 

2 c flour 
1 tsp. cinnamon 
54 tsp. cloves 
% tsp. allspice 


SUET PUDDING 

1 c suet, ground 
54 cup sorghum 
2/3 c brown sugar 
1 c currants 
1 c raisins 
54 c sour milk 
1 tsp. soda 

Combine and put into individual cups and steam 20 minutes, 


STRAWBERRY TARTS Helen Pierron 

/ 

154 qts. strawberries 254 tbsp. corn starch 

54 c water 1 tbsp. butter » 

1 c sugar Red food coloring 

Cook until thick and smooth and pour into baked tart shells. 


ASPARAGUS CASSEROLE ■ -4 Eunice Sellers 

4 # j 

Make a thick white sauce (a pint or more). Season with plenty of butter, 
salt, and a few dashes of black pepper’. Add: 4 hard boiled eggs, cut up; 54 
c red pimiento, cut up fine; J4 c grated cheese. Drain the juice from 1 No, 
2 can asparagus, cut asparagus in short lengths (1J4”). Put a layer of 
white sauce mixture in bottom of shallow baking dish, then the asparagus 
and balance of white sauce mixture on top. Sprinkle a few cracker crumbs 
on top and dot with butter, grated cheese and a few dashes of paprika. 

SLOPPY JOES - Virginia Nicolay 

Brown, 1 lb. ground beef.vAdd: 1 chopped onion, y 2 chopped celery, 
54 green pepper (optional). Cook slightly and add one can tomato soup 
or sauce, salt, pepper and 1 tsp. chili powder. Cook slowly until thick. 










MY. FAVORITE MACORNI BISH ^ 

' Cook 8“ oz. elbow maearofti, dram and_ rins4 4 
‘or make* your own-cheese cream sauce. Place a 1 
serole, slice a%ke fresh tomato, green pepper ove 
•pepper and add some cheese sauce. Repeat ■until 
Buttered crumbs may be placed on top.. Bake 
browned. Use 2-3 tomatoes and 1 green pepper.- 

o v ' ' -T.. \ : ; : . - 

#©QBLtS 


Mother KicoTay 


km£ when cut mto noodies. 

- : , v_ • .Elisa Ashwell - 

2 med. sized onions 
4 canO&mato sauce . F'A 
' • ) 1 large can hot chili sauce 

1; and garlic salt ^desired. Add tomato Sauce 
until thickened. Chop eggs. ' , 
salt and enough water to m,ake a soft doug • 
1 amount and roll tissue paper thin using a 
%e and cut for size: Makes about 14 ; Fry tortillasindeep 
J few seconds on each side and lay on paper ^ s Whe ” 

> combine rest of ingredients. On halt ot a 
or more of the hot sauce mixture, then about 2 tbsp. 

chopped olives and a little grated cheese then a 
Fold thk other half of the tortilla over and top with 
ked cheese. ("Like closing an envelope.) on pan 

before serving place in a slow oven to 
for few seconds after placing hot sauce 
- i.ii C before and refrigerated urttil ready to use. 
tossed, salad and garlic French bread. 

s': • ^. ’ ' * . ;* v ‘\.’ . . • \ . ?.. , i ' . -V 

"..•./ . Eunice Roberts 

skillet (about one mch deep). Take one tortilla* at 
toil until solt .(aboul? two seconds), then hb out 
u heated plate.- Cover with layer of pintQ beans, adv. layer o 
grated* Longhorn cheese and chopped onion. Repeat unti en- 
£ - • • - average serving.) Top wnh 

ix one plate for each person 
e is sufficient for salad, and 
Hut fortilfas and butter may 


P^-2 c grafed cheese 

* I54 cans choppy olives (tip©) 

Fry onions in oil- Add salt ; 

• and chili sauce and simmer t 
- • tortilla : iy 2 c flour, 1 tsp. 

% (as pie dough). Pinch off small 
ft pte plate to 14 * 

* fat (about 

all. are-fried you are ready^to 
tottilla place X tbsp^ 
x chopped eggj- 1 tbsp. 

-'’difetlermore hot siuc<^ 

: ^ t5mato sauce a^d gU 
- . G r 'cookie sheet About 20 minutes 
A ,Heat. If-too crisp^to ^>ld, let.soak 
; Gn it. These can be made the day r 
;* Vefy gopd served.with W--~ : 

•\ . : v 

, J ENCHILADA^ F'- v :- 

Heat cooking "ml in skillet (abo 
a time and placeUn hot oil until 
;- and -place on 1 

pi-chili saucer L . ... — 

# chilada is as Thick as desired. (T 
dried ■ egg garnished with bit of cl 





PINTO BEANS 

Cook 2 


cups pinto beans, 2-3 buttons garlic and salt to taste i 
water until beans are tender. - j 

♦Canned Tortillas can be purchased at most speciality, stores. 

TACOS 

Emu 

in^SlTet 1 A 1 !l^? mbU J- ger ’ { sn} ^l ch °PP^f onion, 1 button mi 
in skillet. Add 2 medium chopped cooked potatoes. Fry torti-i 

^ P^pablespoon Lat mixtJe in c 
tortilla ovcr f p^Ljre with toothpick and place brs cookie sheet 
untd meat impure is gone, and keep warm in oven until read' 
To serve, umdtd tortilla, adj chopped tomatoes, grated chee=e ar 
onion, refold and pour chili sauce over whole taco. 


CHILI SAUCE 
Heat 1 


Eunice Roberts 
can Valley red chili 


/irt cai l sauce {8 oz,), 1 can water, and 1 

sauce (10 oz.). Simmer until thick. 


TUNAFISH AND NOODLES 

2 cans tunafish 

1 pkg. egg noodles (wide) 

2 cans cream of mushroom soup 

Mix tunafish and noodles (that have been 
Then add soup, salt and butter and bake ir 
minutes. 


Jessie Nicolay 


1 tsp. salt 
1 tbsp. butter 


MONDAY’S MEAT PIE 

Y c diced celery 

Y c diced onions 

Yz c diced green peppers 
2 c cubed leftover beef 
1 c cubed leftover potatoes 

Brown celery, onions and gree 
carrots and peas, add gravy and 
with bread cubes browned in butt 


Jessie Nicolay 


1 c cubed carrots 
1 c peas ■$* 

1 c gravy 

4 slices dry bread, cubed 


SOYBEAN CHOP SUEY 

, 1 lb. cubed pork 

1 tsp. salt , 

2 med. onions, sliced 
2 c sprouted soybeans 
1 c chopped green pepper 
4-6 tbsp. soy sauce 

Brown meat in hot fat. Salt. Add 
soybeans, green pepper, celery and s~, 
water, add to meat mixture. Cover. Simmer 45 

gradually add to first mixtur 
thickened. Cover. Simmer 15 mimitps 


Lois Nicolay 


1 c chopped celery 

2 bouillon cubes 

2 c hot water 

3 tbsp. cornstarch 
Va, c cold water 






the; meat course 


WHOLE MEAL IN ONE DISH Elsie King Nicolay 

■ One cup spaghetti, 2 cups canned corn or fresh corn, % lb. hamburger, 

1 green pepper, salt'to Ws;e, 1 can tomato soup, 1 cup grated cheese 1 
small onion. cup butter; 1 tsp. pepper. Cook spaghetti until tender, 
blanch in cold water. Drain. Cook pepper and onion with hamburger in 
mst enough water, to keen it from- being lumpy. Mix tomato soup, corn 
Imb buikr and hM uadi hatter us melted. Mix alD together, and pur 
h • --.king dbli and bike one hour., in a moderate oven Sprinkle £pt< 
dK^.oa dop fist be-'ore rejnovmg'Srom oven! ' 

PAULINE’S MEAT BALLS WITH SAUERKRAUT Helen Pierroti 

1 Pi lbs. ground pork I egg 

^ c rice . *4 to 54 c milk 

y A c onion, chopped and cooked in butter y 

; ; Mix and form into balls, lay on top of- sauerkraut. Cook in open vessel 
until it copies to a boil, then cover and let steam done. 

MEAT CHIP RING * , Elsie s - Nlcola y 

U c catsup 54 c chopped onion 

14 c water ^ c horseradish 

14 c brown sugar 2 eggs, beaten 

liZ lbs. ground beef Salt and pepper to taste - . 

14 lb. ground pork 3 A c crushed New Era potato chips 

Combine first three ingredients and pack into bottom of ^ring mold 
or loaf pan. Combine all other ingredients and pack into pan. Bake 4o min¬ 
utes at 350 degrees. Unmold immediately after removing from oven. A de- 
conpp will rnvpr the ton of the loaf when it is unmolded. 










CHOP STJEY 

2 tbsp. butter * / ■£ 

\y 2 lbs. veal, pork, lamb, or beef, cut in 1-inch cubes 

. .. a_ 


Marie Nicolay 


DRESSING FOR CHICKEN, " 1 Opal Nicolay 

3 c chicken' broth Salt, pepper, sage 

,2 small onions, chopped # 1 egg (well beaten) 

1 tbsp. poultry seasoning 3 c soft bread crumbs 

% c diced celery * y 2 c, yellow corn meal 

Heat broth to boiling. Add corn meal moistened in' cold water. Cook 10 
minutes. Pour over other ingredients. Cook ground giblets and skin of 
chicken slowly in skillet, add to dressing. 


QUICK MACARONI CASSEROLE Ellen.Ashwell 

V/z c macaroni (cooked)' 1 can tuna 

1 med. onion 1 can mushroom or cream of tomato soup 

2 c grated sharp cheese 

Heat soup and 1 c water to boiling point and add to other ingredients that 
have been well mixed. Bake in moderate oven 35 minutes. 


ELK OR BEEF IN RICE ROLL 


Jo Coski 

1 lb. elk meat (or beef) lean and all outside tissue trimmed off 
\y 2 c celery chopped, 1 onfon chopped 
y^ Va * rice 

, , # Cut meat in pjgces about 1 inch cubes. Fry in generous amount of butter. 

Add celery, onion, salt, pepper and enough water to cover. Cobk until well 
-y, done then thicken liquid with flour to make thin gravy over all. Serve in 
\rihg or rice which has been cooked in rapidly boiling salted water for 20 
"minutes at sea level or 30 minutes in high altitudes. 


OLD CHIMNEY INN CHICKEN PIE Lenora Dotten 

"" M S' A* 1 , ' 

The first step in making a good chicken pie is to start with a good chick¬ 
en,. Always demand a grain fed fowl, and get a big fat hen, the more fat the 
better for good pie. Cook until yery tender!and separate from the bones. 
Allow to'^pnd in the'refrigerator, over night. Make a rich gravy, not thin- 






' f f r f ise above to gZUtM&L Wm >1 
• and 1 c % water,,V tsj>. : ,fe peers'<W = 

■ fe , ffe p ! >’S %8 S > A, 

MOCK CHICKEN CHIP CSasSEROLEJ; 

IJb. lep poric, diced - ' J 

noodles • 4. V ; 

• . .?* milk :. Z\ { 

. uto,chips: Bake^i„ 

PAULINE’S MOUSSE ^ •’ 

lc macaroni (cooieiv . . / ; /J. 

.«.scalded.milk V- f-• -./C;'-} W 

*/ s ^¥ead crumbs 'v % ‘ , ; 4 ?■ jJJ 
. f? c melted faster ;; •-,;.•;■■ ■ 

well beaten ^ggs -• ■ ■ • v ''- ; ' e 

minutes'at Mfrlltlf t a J in S P ah * Put pan 
mu,hr«n,;c„.h, w j 

^sc.^p>i»E0^ ( ^jsv 

*i out 5 *$■ 

^asrs, tE es 

' !••.%..Jfo - ' . # 'W *"*«? and, put ,2- few 


TSimnier ; 2 hours; due lb. grouhc 

Mr i>etl , foi g in “ 
?tter.it has Simmered one hour 
fSjSpb and you are set 


Poll crackers 
i- thick. .The*: 

so on tin;;: 
butter on Ife > 



Si 

Midi 

m 

i 

w 









1 T* 


£ beusedon top of casTr1 Gn,ftd CheeSe may also 

*, but may be varied to sul the nLbeTn "“T 1 *¥**■»• t* 

.Seeding may be a#d ^ to 



JAPENESE CRAB 
** 2 tbsp. gnien^gpper 


1 c crab meat 
I t grated cheese 
1 egg^ well States 
H c milk ;• ,,• 

% tsp. salt 1 


Helen Pierron 

♦ k: '% 




■'* 


2 tbsp. fi _ 

butter - . •... . 

^t^trained ionmtoes 
'-rM W& fsp. Ary .mustard 
tsp. 

•/ "rv'. __ • ' ' , 


:* Helen Pierron 


BARBARA’S CRAB MEAT BISQUE 


# 


^ 1 large raw onion 

v 2 or 3 medium sized tomatoes 
Bay leaf 
Brazil nuts 


, 2 cans tomatq^ soup 
•' y 1 d crab meat flakes 
' 1 pint milk • 

Vt. pint thili cream 

a r ch 01 «*r ““ 

simmer for 25 minutes. Strain ’and rp^ " * Ct pan ' ^ over ancl alI ow to 
flakes, salt and pepper. Brin~ to a quick hnil R ? nd add cream ’ crab 

whipped cream into which Brazil Ls flakes have^eenTlded.' ^ , With 

^ w • l ‘ 


MEATS, FISH AND POULTRY - 

barbicued ribs 

o ,, % * *. t Ma^e Nicolay 

sa sir#5H^ 

1 tb| P . yMegar^-tbsp^preparedmuSrd ^/^p’ \ ° 1 ^ SUgar - 

minutes. Plan on y 2 lb ribs per person^ P ' cl °7 es ; , C ° ver ’ Slmmer 
shoe leftover roast into barbicu, sauce, sim/e/lT 


CHICKEN LOAF 


N 


Marie Sellers 

'™L h ™h % ,ar ? e pot with a carroAsliced 


Fwst Step: Put a fat, 5- 

:* om°n, 2 tsp. salt and 2 qts. boiiino- water I of- *, -~ 

or «ntil meat begins to leave lines I et'birH i ^ V - ery slowly 2l M hours 

.,m> 1. take out and pull meafoff hnn, brdco °\«n its own liquid. When 

^ffirough the meat choppT^Cook ^iblets^n XT* f thc ™^ Put 

** t 34 




two-day-old white bfead (save crusts * ^ ' 

?KS " 

the chicken broth. No more or >our chicken broth and 

^tro^dS')-S sauce tfd eggs and cook <Sy«r >owtot; 

Scr J “ 4 "dnutes. But keep, Stirring- When you take .t oi: ,,- 

add ground chkkert sk.no £ or tw0 smaU casseroles. Pm 

■*$&&sst&k ftt ^2}fSf 

fets* ’■■;•' 7„ d 7 „“'i rtSESC. VdT 


HAM BALLS IN BROWN SAUCE 

1 lb ground cured ham (lean meat only) 

1 % lbs. ground fresh pork (lean meat only) 

2 c bread crumbs ; 


'\%^00°)"l34-2 hours, basting frequently. 


Eunice Sellers 

2 eggs, well beaten 
x/ 2 tsp. salt 
1 c milk 

and place in baking 
: 2/3 c brown sugar, 
. Bake in slow oven 


DELICIOUS SIMPLE HAM LOAF Nonme Gotten 

' Gnndleltover scraps of ham from baked 

ground pork shoulder plus a fourth ™ or ^ ater _ form into loaf and bake, 
of ground meat. Moisten with * • • T / iu crea m cheese and Yz 

May use horseradish sauce made by mixing / 2 lb. cream cn 

bottle of horseradish, if desired, , \ 

M 

1 _r Virginia Deal 


Virginia x»eai 

EVERYDAY MEAT LOAF 

2 ^dry bread crumbs g £ ^ 

}«4 lbs. ground beef t/ 2 tsp. sage 

2 beaten eggs j&t- I . 

, Soak crumbs in milk, add a(l other ingress mix 
dividual loaves and place in greased muffin pans. Bake, oou , 

* 35 . . ' i 







BAKED MEAT LOAF 

iy 2 lbs. hamburger 
x /z lb. pork sausage 


2 c crushed crackers 
2 beaten eggs 
Salt and pepper to taste 
2 stalks celery (chopped) 


Small can tomato puree 
1 small onion (chopped) 

1 small green jjepper (chopped) 


PERFECT MOWN STEW y ^ Eunic* Seller, 

A good stew takes time so begin 3 -3Y hours before' meal *in- 
tovy kettle or Dutch oveti^S lbs. beef chuck br flank ait in l>£~ineh cubes 
Brown m sizzling hot suet fat, turning so all sides are nicely browned 
Then add .* 

f 1*°^ W ^? r ' 1 tbsp. salt J 

} 5?- le “ on J wce H tsp. pepper 

1 tbsp. Worcestershire sauce 2 tsp. paprika 

1 elove of garlic Dash* ^ice 

2 bay leaves - 1 tsp. sugar 

Cover and let simmer 2 hours over low heat. Stir occasionally to prevent 

for ^amilv^Tl \ JjT to ./ erve P re P are: 6 carrots (or enough 

tn 1 ™ Sma11 0m ° n u S . ( more lf desired), several potatoes, accord¬ 

ing to needs. Race vegetables on top of meat. Cover and simmer until 

whenaW WG d °T (M&y * ave t0 add a little more boding water 
mav blfemniedYrn 1 * 11 ^^. on ., top ^ meat.) H desired, vegetables and meat 
LTbe e se^ ^ded to make gravy , o r it 

SALMON BALLS . Bertha Nicolay 

wen°be a ten a e^f3’ “ f ° Ur eg f' Mash . sa,mon U P and add 

we l beaten eggs and one cup cracker crumbs. Form into soft balls and 

roll in cracker crumbs and fry in hot fat. Brown quickly. 






VENISON DELUXE 

1% lbs. lean venison cut in 1-inch cubes 
1 2-inch cube butter 
1 medium onion, chopped 
Z A c rice 

Yz c grated cheese 

3 or 4 stalks celery, cut in 1-inch lengths 


Jo Coski K 


Virginia Deal 


Nonnie Dotten 












. • Mary Deal 

s'tan/w^ri/™ 65 (mea , sure a£ter grinding), 1 medium size 
fwatrlv K J-r Ugar ' K™* gelatin softened on 

LS? l/ 4 ^ g " at f- y* c £ruit i uice (pineapple, grape, 

pple), 54 c nut meats, if desired. Serves 12 to 15 people. P 


V-- - 

1 c crushed pineapple 

16 marshmallows, chopped as small as possible 
1 c sugar 

Mix -above ingredients together and let stand 
overnight. Then add 1 c 


whipped 


FINE SALAD — CRANBERRY 

54 c celery, cut fine . * j 

54 c diced pineapple i 

1 c thick cranberry sauce (sweetened) ' 

; Dissolve 1 pkg. lemon jello in \ l / 2 c 
to harden mix in other ingredients. Mold 


LUNCHEON SALAD 

1 can tomato soup 1 c chopped green pepper, 

2 pkgs. or 6 o. cream cheese 54 c chopped onion | 

2 tbsp. gelatin (2 envelopes) 2 cans shrimp (1 can saimor 
Y\ c mayonnaise tunafish or 1 can crab meat 

1 c chopped celery 


Dorothy Deal 

54 lb. nut meats 

1 can white or Queen Anne cherries 


RED AND WHITE SALAD 

54 c “red-ho(s” cinnamon c 






» 


PINEAPPLE £HEESE SALAD 


Eunice Seller^ 


Mixture No. 1: Y\ c sugar, Y c water, 1 No. 2 can crushed pineapple. 
Cook together 2r3 minutes. Pour ^ c cold water over 1 envelope Knox’s 
plain gelatin and allow to stand about 5 minutes. Add . to hot pineapple 
mixture and stir well. When partly congealed add: 1 c grated American 
cheese, J4 pint cream, whipped. Mold as desifed. For a pretty salad dissolve 
pkg. of any colored jello (lime, orange, cherry or strawberry) in \g boiling 
water. Stir until dissolved then add 1 c pind&pple juice. Fill individual jello 
molds one-fhird full of this mixture and allow to congeal. Then finish filling 
molds with mixture No. 1. Unmold on lettuce leaf and serve.. Pretty atid 


WALDORF SALAD SUPREME M Dotben 

** A. . 

2-3 apples coarsely chopped. Sprinkle over or stir in lemon juice to 
reserve color and add flavor. Add 4-5 stalks celery, coarsely chopped; 1 lb. 
seedless white grades, chb’pped; 3-4 slices pineapple, 1-2 oranges, nuts if 
desired. Do not chop any ingredient too fine. Then add 2-3 tbsp. sugar, 1-2 
bananas-(better when' soft), 3 tbsp. mild salad dressing and 1-2 tbsp. min¬ 
eral oil. Stir mitiljrell mixed- Serve on lettuce leaf and, if desired, garnish 
with whipped dem and green or red cherry. , 


PINEAPPLE CHEESE SALAD 


Ellen Ashwell 


One pkg. lemon jello, l}i c water, juice of 1 lemon. When congealed add: 
1 c whipped cream, 2 or 3 tbsp mayonnaise, 1 c grated cheese, 6 or 8 marsh¬ 
mallows, 1*4 c pineapple. « 

VERY LOW CALORIE SALAD DRESSING—but tasty Ellen Ashwell 

JUp: 

54 c mineral oil * it tbsp. catsup 

54 c of lemon juice or vinegar * 1 tsp. Worchestershire 
* 54 tsp. salt Paprika or cayenne and a little sugar 

54 tsp. dry mustard 

Some chopped onion or clove garlic, if desired. Shake well in a jar and 
chill. Variety may be had by adding a tablespoon chopped chives or parsley. 


SUNSHINE SALAD 

1 pkg. lemon jello 
1 c boiling water 
1 c pineapple juice 
1 c grated pineapple 

CHRISTMAS SALAD 


Mary Deal 


1 c grated carrot 
1 tbsp. vinegar 
1 spk. salt 

54 c nut meats, if desired 


. Helen Pierron 


One pkg. lime jello dissolved in one cup hot water. Lay rings of pine¬ 
apple or pears in bottom of round jello mold. In the center of each piehe 
of fruit place a red cherry. (In the case of pears, lay hollow side of pear 
half face down with cherry tucked in' 1 center.) Add one cup of the fruit 
juice to the jello and pour over the fruit. Place in the refrigerator and 
allow to set. Dissolve one pkg. strawberry jello in one cup hot water, add 
one pkg. frozen strawberries: When as thick as honey,*add a pkg. 'softened 
cream cheese and beat well. Pour over the lime jello and allow to set. Turn 
out with the green mixture on top. A 







I 



CHERRY SALAD Elsie S - HicoU y 

1 pkg, raspberry jello 
1 can black cherries 

Use juice of cherries, heated for dissolving jello. Finish required amount 
of liauid with grape juice. Pit cherries and stuff with pecan meats. Pour 


Mother Nicolay 

2 sweet peppers or 1 can plmientc 
1 siaMi onion 


■ % dok. pickles 

Cut everything except the. 
dressing. : . p 


beans up fine and mix with mayonnaise 


FAVORITE SALAD PLATE COMBINATIONS Helen Pierron 

1—Asparagus, cottage cheese, t&nato wedges, boiled eggs and stuffed 
olives. * jSl| 

; 2—Potato salad, pickles, tomato wedges. v 

3 —Fruit jello, apricots stuffed with cream cheese. 

• 4_Fruit jello, cottage cheese, celery’ hearts and assorted fresh fruits 

5—Pear'halves, filled with delicately colored cream cheese balls. Grape¬ 
fruit wedges and apricot halves. * » 


OLD CHIMNEY INN ROQUEFORT DRESSING Lenora Dotten 

One large pkg. cream cheese, 12 oz., prefer Phila., # lb. Roquefort 
cheese, blue domestic preferred, 1 pint Miracle Whip salad dressing, 1 sma 1 
bottle of the best French dressing. Mix all together. Makes quite a quantit} 
but keeps very well. i 


COLE SLAW ’ Helen Pierron 

"slice fresh green cabbage, paper thin and chop again to bite size. Add 
two small onions and half dozen stuffed green olives. Make the dressing a* 
'fellows: 1 tsp. salt, some freshly ground pepper, a pinch turmeric and a 
tsp Worcestershire sauce and j£~cup mayonnaise. To this add enough but¬ 
termilk to make sauce the consistency of thick cream. Stir it well and pour 
over cabbage. Toss until it is all well blended. Capers and a little juice from 
the capers may be added if they are preferred by your guests. 



VEGETABLES 




TASTY GREEN BEANS 


Virginia Nicolay ifc* 


paragus may be used in place of beans. t ... 


Doften 



favorite meat stuffing. Lef. over m b , ma ^ substituted for 

hamburger, nee, onion and^; t ^ r ^ e r Sh tomlto soup and babe 

etsyrww-« 

for “perking” flavor. v 1J r ' 4 r 

■*: ' % . v > 

Jo Coski 

BAKED BEANS i 

\ •i . \ 

2 c wh#e beans 
1 ham hock (cut in quarters) 

14 c tomato catsup (optional) 

Soak beans overnight or for six hour.. Cooktop of ^tovew.t^ham 
hock-for one hour. Simmer orno ^ - • bean : ar p OU r water in .which 

layers o{ bea ^ s .t b 5°™ “ af^Put ca^ on top and finish filling to cover 
beans were boiled over all. rut ca yp v Note . 1 use small navy 

with hot water, keeping water well utfto %op of jar. Note 
fens, cooking time may be less m ltfw altitudes. 

Lenora Dotten 


, ** '* V 

1 small onion 
1 c brown sugar 
Salt and pepper 


HARVARD BEETS 

12 small beets, cooked and cut as desired 
14 c water 

14 c vinegar ■•*** . 

to boiling point and add butter. 


54 c sugar 
2 tbsp. butter 
14 tbsp. corn starch 


HASHED BROWN POTATOES 


' Lenora Dotten 

Boil potatoes with jackets on—let -^“xake ra^not* to Itofthe po¬ 
tatoes ^ge^damp^.^ery hghtly bke^ ^unttl U bro^nf^then°turr^ onb^tnee 
in a greased skillet. Cook very jUmly turning . The secret 

“s tatajfeg the°potatoes fluffy. Country lard is the best fat to use. 
Old Chimney Inn., _ ' \ \ * 







Elsie S. Nicolay 

ESCALLOPED CABBAGE cahed water until tender. Drain. 

Dredge with flour coo . q Qven t0 br0 wn. 

with grated cheese an p j Q Cos fci 


GREEN BEANS, SPANISH STYLE 




J c String b^ss 
3 slices haeon 


1 e canned tomatoes 


3 suces ,wm*» , Ai , „ bot ^e4 onion, brown being care- 

adding onion- 


■Mm 


CANNING OR PRESERVING 

Sr " ■ : * 


CHOW-CHOW 


Mary Beal 


6 red peppers 

6 green peppers x * . 

2 qts. green tomatoes nd over night. In the 

si*** 5 ®*- w 

sumeric powder. Seal. ^ Frances Ryan 


2 lbs. onions 
2 lbs. cabbage 
1/3 c salt 


MILLION DOLLAR PICKLES ' Let stand {or five days in 

Slice lengthwse rnedmm sue^ ^ «6|— 2 2 q ^ s ^wde°red alum to 

washing J-leat 
ior five day5 ' 

tbsp. cinnamon Four ove y 

Seal on the fifth day. 


PICKXEB BEETS 


Elsie King Nicolay 


3 c water 

1 c */* ? P \ Salt p been boiled and sliced, 

point pour over beets that have 

Seal while hot. 


Mary Beal 


grape jtjice 


10 lbs. grapes 
2 qts. water 

pulp to gam all ol tne ) , 

diluted at least one-ha^tor use 




WATERMELON AND PINEAPPLE PRESERVES 


7 lbs. a^termelon rind 


Mary Deal 

5 lbs. f g ‘r el0n md 2 cans pineapple 

2 pts. water (piueapple and cherry 

Ad^ u Vu"^S. d ri„ an 4 £!!“ m Untl1 dear - about “ hour, 
minutes. B^re^e ^ ** 3 ^ 


DELICIOUS SOUR PICKLES 

p. . • . Nina Barnett 

*i t b’ cZe ««tt 4 -t 3p - su&ar - Pack 

vmegar. 'fel. Shake jars daily Util ali 'flsiolved^ 

HEINTZ PICKLES 

T>-r. . , Mother Nicolay 

of one 7 pint salt t^W^aHo^wa^el^Drafn 0 ^ 1 ^ Sta ”i? ,° ne . week in bri °e 
tlbsp. alum and allowto stand for 74 h ’ C °n r ™ ,th boilln £ water, add 
cover with boiling water and allow ^ ? pli * cucu ™ b er3, 

pints vinegar, 6 cups su^ar 1 niZ ™ hours - Make a svrup of 5 
to a boil and pour over*pickles ’ AHowT" ° Z ' ce,ery seed - Brin S 

cessive days drain, add one cup S u^a to Z ^ ^ h ° UrS - F ° r three suc 
over the cucumbers. On the fourth davTri y ™ P ’ bnng f ° a 1)0,1 and P our 
the cucumbers, pack ^ jars and seaf frhl ^ a boiI ’ P our over 

time consumed.) J SCaL (These are delicious and worth the 


CORN SALAD 

2 doz. ears or corn, cut corn from cob 
2 heads cabbage, cut fine 


8 large onions, chopped 
2 green peppers, chopped 


Mother Nicolay 


sugar, cover wi^ vTn^rlnd"<?, tenderPai ^ 

SWEET DIET STICKS (the only pickles I ca * make) Helen ^ 

the H q ; o T(p“do e wt^ C d“aTn1 n' ^ ( ? 0t ^ sI >er). Pour off all 

days° d “ a ” - ** 


CHILI SAUCE 

36 medium sized tomatoes 
4 sweet peppers 

4 hot peppers 

1 qt. onions 

2 c sugar 

5 c vinegar 


2 tbsp. cinnamon 
1 tsp. cloves 
1 tsp. allspice 
1 tsp. black pepper 
1 tbsp. mustard 
4 tsp. salt 


Mary Deal 


together and cook Tor Mtours. 0 ^ ° m ° nS and P e PP ers very fine. Mix all 
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NELLIE’S WATERMELON PICKLES Elsie S * Nlcola y 

Two lbs. watermelon rind, peel ^b^imclear ^ter until 

night in 1 gallon wafer and 3 tbsp.. sa ^ & lbg sugar> i tbsp whole 

transparentMake a sticUs cinnamon, 4” or 5 ” long ; 2 tbsp^ 


Two lbs. 
night in 1 g 
transparent 

•cloves, I tbs 
cassia buds 
for 45 miry 
Brain, and 
syrup OYfer 


. Make a' syrup of: 2 qts. vmeg-, - — ^ long ; 2 tbsp. 

htaerns is &?* »- 

and cover. Will keep indefinitely. 


BEET RELISH 


Mother Nicolay 


Chop fine, 1 quart cooked beets and ^bUdc pepped and 

grated horseradish, one cup “ Indseal. 

enough vinegat to moisten it well. Facie m j 


tomato sauce for spaghetti 


Mary Deal 


14 c Wesson oil 
2 tbsp. chopped parsley 
4 medium onions, chopped fine 
4 small cloves garlic 


2 bay leaves „ . 

6 c cooked tomatoes (may be strained) 

2 tsp. Worcestershire sauce 
Salt to taste ; 


Cook slowly for three hours. Put in jars and seal. 

VENISON OR BEEF MINCE MEAT 


Mother Nicolay 


6 lbs. meat (neck cut is the best) 
2 lbs. raisins 
2 lbs. currants 
y z lb. suet (beef) 


2 gal. apples (peel and core) 
6 c sugar 

154 pts. vinegar (cider) 


Put apples, meat suet ready to use 

to taste - 

_ _ onre Helen Pierron 


PICKLED PEARS AND PEACHES 


14 peck pears or peaches 
2 c cider vinegar 
1 oz. cloves (whole) 


2 lbs. brown sugar 
1 oz. stick cinnamon 


1 oz. cloves iwuuic, , ,• 

Frances Coski 


, frozen huckleberries 
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MISCELLANEOUS 


Pat-a-cake, pat-a-cake, little bride. 

If you would keep him by your side. 

Time is short and the days are fleet. 
Only remenaber this, my sweet, 

Love will linger ’til life is dead 
For beans and bacon and meat arid bread. 
$5o m^tter jfeow young 1n'%irit you stay. 
Love grows fickle when hair grows gray 
But it’s only a fool who will deny 
The deathless glamour of apple pie. 

So pat-a-cake, pat-a-cake, little wife, ^ 
If you would hold him all your life. 


Ellen Ashwell 


HOW TO 


such varieties as have been reared in a good moral atmosphere. When once 
decided upon and selected, let that part remain forever settled and give 
your entire thought to preparation for domestic use. Some insist on keep¬ 
ing them in a pickle, while others are constantly getting them into hot 
water. Even poor varieties may be made sweet with patience, well sweetened 
with smils and flavored with kisses; then wrap well in a mantel of chanty. 
Keep \ynrm with a steady fire of domestic devotion and serve with peaches 
and cream. When thus prepared they will keep for years. 

Some of these recipes are typical of the background of the donor or of 
the locality in which she lives so all are listed, in case there is an interest 
in this phase. 

Nina Barnett, 418 East 10th Street, Topeka, Kansas 
Bethene Barnett Cann, 2800 Colorado, Topeka, Kansas 
Jo Coski. Donnelly, Idaho 

Eunice Coski Roberts, 2908 Barcelone, Albuquerque, New Mexico 

Frances Coski, Donnelly, Idaho 

Bertha King Nicolav, R. D„ Scranton. Kansas 

Ellen N. Ashwell, Box 19, R. #3, Ojai, California 

Mary Frances Ryan, 472 W. 3rd, Azusa, California 

Opal Nicolay, Lyndon, Kansas 

Loetta Nicolay, Lyndon, Kansas 

Betty B. Nicolay, Baldwin, Kansas 

Jessie Nicolay, Box 4, Wixom, Michigan 

Lois Nicolay, Box 4, Wixom, Michigan 








Gladys Holmberg, 772 Manorcrest, Kansas City, Kansas 
Elsie King Nicolay, LaSalle, Michigan * 

Lillian Boyle, 11183 Charlemagne, Detroit, Michian 
^Virginia Nicolay, 14470 S. Dixie Highway, Monroe, Michigan 
Marie Nicolay, 140 9th Street, Lincoln, Illinois 
Barbara Madge, LaSalle, Michigan 
Wilma Nicolay, LaSalle, Michigan 
I Nannie Dotten, 19176 Maltin?i» 

(summer address, C 

Marie Sellers, 178 ? 

Ruth Sellers, 1159 S. Harvey, ^ . - 

Nancy Sellers, 16196 Lindsey, Detroit. Michigan 
f Mary Deal, Box 601, Lebanon, New Jersey ■ 

Virginit Deal, R. D. #2, Donalds, South Carolina # 

Patricia Deal, Box 601, Lebanon, New Jersey 

Els^tTsIreckenfinger Nicllay, 1030 Audubon, Gross PtyPa*. Mlch - 
Doris Jean Duchene, 19242 Eastbourne, Harper Woods, Michigan 
Jo Anne Nicolay, 1030 Audubon, Gross Point Park Michigan 
Betty Smith Nicolay, 199 W. Howard, Pontiac, Michigan 
Helen Pierron, 620 Marlborough Ave., Detroit, Michigan 
Elsie Pierron, 2950 Fischer, Detroit, Michigan 


(%uh : '4ttah,. ; ;|Cansis 
lit, New Jersey 
l, Michigan 




